Appetizers

Crab Cakes 1295

jumbo lump crab cokes served with
lemon-dill aioli and arugula salad

Garlic Shrimp 13.95
sautéed in a rich garlic cream sauce
add linguine 325

Meatballs 13.95
served with tomato basil & provel
add linguine V)

Toasted Ravioli 10.95

choice of meat or cheese filled ravioli
with tomato basil for dipping

Fried Artichoke Hearts 11.95
served with lemon garlic butter

Spinach Artichoke Dip ~ m9s

served with tricolor chips

Stuffed Mushrooms 10.95

fried mushrooms stuffed with cheese
and artichokes, topped with Balsamic
reduction

Smoked Gouda Crab Dip 1295

smoked goudaq, lump crab meat, touch
of jalapenos served with tricolor chips

Wings 12.50
choice of buffalo, Thai, teriyaki,
honey bbq, or garlic Parmesan

Pizza Dip 10.50

ltalian sausage and tomato sauce with
provel cheese, served with mini toast

Loaded Fries 10.50

cheddar & provel cheeses, topped with
bacon, green onion, side of sour cream

Chicken Strips 12.95
served with honey mustard sauce
Buffalo Strips 12.95
served with Parmesan cheese

Bread and Butter 2.25

Soups & Chili

French Onion Soup, ou gratin, Famous Barr Style Cup 4.95
Homemade Soup of the Day (seasonal)

Homemade Chili

Bowl 6.75
Cup 495 Bowl 6.75
Cup 495 Bowl 6.75

add cheese and onions 1.00



Salads

Chicken Caesar Salad 1395

orilled chicken, romaine, Parmesan,
croutons tossed in house dressing

Strawberry Salad 12.95

bleu cheese crumbles, walnuts, and sliced
strawberries, tossed with citrus dressing

Orange Chicken Salad 1395
chicken tossed in spicy orange dressing,
dried cranberries and toasted almonds,
topped with fried wontons

Buffalo Chicken Salad 1395

bleu cheese crumbles, croutons, and
ranch, topped with fried chicken tossed
in buffalo sauce

Dinner Salad 6.95

Soup & Salad 1195

your choice of soup of the day, chili,
or French onion soup & a dinner salad

BLC 13.95

orilled chicken, bacon, hard cooked eggs,
provel, croutons, tomato, tossed in ranch

Steak Salad 1595

charbroiled sirloin on a bed of fresh
greens with bleu cheese crumbles
and croutons, choice of dressing

ltalian Salad 12.95
salami, artichoke hearts, olives, provel,
croutons, Parmesan tossed in Balsamic
vinaigrette

Pasta

Rigatoni All'Amatriciana 1995

rigatoni in cream sauce with spicy Italian

sausage, mushrooms, and diced tomatoes

Cajun Chicken Pasta 19.95

sautéed chicken tossed in a Cajun sauce
with fettuccine, bacon, and broccoli

Pasta Primavera 17.95

Chicken Alfredo 19.95

chicken, mushrooms, broccoli, and
fettuccine in rich alfredo sauce

Chicken Florentine 19.95

rigatoni in spinach-artichoke cream
sauce with blackened chicken breast

linguine with pesto, sun-dried tomatoes, asparagus, mushrooms, carrots, arugula
olive oil, Parmesan and drizzled with sun-dried tomato oil

Steaks

Steaks are served with a twice-baked potato and a fresh vegetable.
Add dinner salad to any steak dinner for 2.95

New York Strip 12 0z. 2895

Ribeye 10 oz. 2595

Top Sirloin 10 oz.

Filet Mignon 6 oz. 3395

22.95

Surf’n’ Turf’is available upon request.



Seafood Entrées

Famous NOY’“’IGY’H Walleye seasoned, breaded walleye served with 15.95
French fries, coleslaw, and our house-made tartar sauce

Blackened Lemon Butter Shrimp blackened Cajun shrimp served with  17.95
lemon butter sauce, twice-baked potato and vegetable

Shrimp SCampi sautéed in white wine-lemon garlic butter sauce, capers  17.95
and Parmesan cheese served with a twice-baked potato and vegetable

Cajun COd topped with Cajun seasonings, tomato, capers and sautéed 17.95
with white wine-lemon garlic butter sauce served with a twice-baoked
potato and vegetable

Fried C(’)d breaded cod served with French fries, coleslaw and our house 15.95
made tartar sauce

JC(C"{ Dam’els Salmon 8 0z salmon served with wild rice and asparagus 19.95

Lo bsfer Tail served with a twice-baked potato and vegetable 33.95
/
Entrées
Peppered Beef Medallions served with Balsamic reduction, risotto and  19.95
asparagus

Jde Daniels POY’k Ch(’)p served with twice-baked potato and vegetable  17.95

Chichen Marsala breast of chicken topped with Marsala wine sauce and  17.95
mushrooms served with twice-baked potato and vegetable

Chicken Parmesan breast of chicken breaded and sautéed, topped with  17.95
tomato basil and provel, served on a bed of linguine with a vegetable

Chichen Lombardo sautéed chicken breast topped with provel, 17.95

mushrooms, scallions and white wine sauce served with twice-baked
potato and vegetable

Chicken Arﬁchoke boneless breast of chicken sautéed in white wine 17.95
lemon garlic butter sauce, artichoke hearts and mushrooms served with
twice-boked potato and vegetable

Consumption of raw or undercooked meats, poultry, shellfish or eqgs may result in foodborne illness.




Sandwiches

Sandwiches are served with your choice of French fries, potato salad, or coleslaw.

Hamburger 12,95 New York Strip Steak Sandwich 1595
Y2 pound all beef 6 oz

Beef Brisket 13.95 Cajun Grilled Chicken Sandwich 1295
served with Au Jus pepper jack cheese and a side of ranch

Fried Cod 195 Grilled Chicken Sandwich 12.95

BLT 11.95 Meatball Sandwich 13.95
on white or wheat served with tomato basil and provel

Reuben 13.95 Loaded Chili Dog 12.95
corned beef on marbled rye surrounded by french fries, topped with chili,

with sauerkraut, swiss, & sauce provel and cheddar cheeses, and chopped onion

add cheese, bacon, sautéed onion, or sautéed mushrooms to any sandwich 1.00 each

Desserts
Triple Chocolate Cake 450  Bananas Foster Cake 4.50
topped with chocolate ganache and topped with sweet butter rum sauce,
shaved dark chocolate caramel and dusted with pecans
New York Style Cheesecake 450  Bread Pudding 4.50
drizzled with raspberry, caramel, or topped with sweet butter rum sauce

chocolate sauce

Brownie Sundae for Two 6.50

Kids’ Menu

served with choice of French fries, vegetable, coleslaw, potato salad, or baked beans

Kids Hamburger, 1. 1b 5.50 Grilled Cheese 4.50
Kids Chicken Strips 5.50 Hot Dog 5.50
Kids Chicken Sandwich 550 Kids Toasted Ravioli 575

Spaghet’ri served with garlic toast and salad 5.50



